
 

 

Uruguayan Certified Natural Meat 
Process Verified Program 

 

Customers may request a copy of the ARC Branch Notification of Audit Results from the company. 

Program Requirements 

1. Source verification of animals and products. All cattle can be fully traced from 
ranch to harvest, fabrication and packaging. Identification of animals is by means 
of individual plastic eartags.  

2. No hormones used. No growth hormones of any kind or equivalent growth 
promotants have ever been administered to the animals. These are prohibited in 
the country by national law since 1984.  

3. Not fed antibiotics. No sub-therapeutic antibiotics have been fed or administered 
as a supplement in feed or water for the purpose of growth promotion.  

4. No animal proteins in feed. The animals have never been fed proteins of animal 
origin except maternal milk. The use of animal proteins in feed is prohibited in the 
country by national law since 1996.  

5. Grass fed. All animals in the program have been grown, raised and fattened on a 
grass diet. Restricted supplementation levels are accepted to support grazing.  

6. Animals never confined. Animals have never been confined to yards or feedlots 
at any time in their lives, and are raised grazing in open pastures year round.  

The program is certified by CERTICARNES, a Certification Body which is a Technical 
Department of the National Meat Institute of Uruguay. 

The program was created by and is property of the National Meat Institute of Uruguay 

USDA Information: 

USDA Process Verified July 23, 2004.  

Contact: 

Rincón 545 
Montevideo 
URUGUAY 
Phone: 005982-9160430;  
Fax 005982-9162071;  
Email: fdalbora@inac.gub.uy  
Contact: Mr. Felipe D’Albora, Program Coordinator, National Meat Institute of Uruguay 
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United States Department of Agriculture 
Agricultural Marketing Service 

Livestock and Seed Program  

has met the requirements of a  

USDA Process Verified Program 
http://processverified.usda.gov/  

and is entitled to market products under this system as “USDA Process Verified” for the scope of  

Certified Natural Meat Program 

as described in the  

CERTICARNES Quality Manual 

Instituto Nacional de Carnes (INAC) CERTICARNES 
Montevideo, Uruguay 

This certificate is receivable by all officers of all courts of the United States as prima fascia evidence of the truth of the statements therein contained.   
This certificate does not excuse failure to comply with any of the regulatory laws enforced by the U.S. Department of Agriculture (Rev. 04.05.04). 

Certificate No: PV6156BBA Rev. 02 
Issue Date:  January 31, 2006 
Renewal Date: January 31, 2007  
Extension Through:    September 30, 2007 

Dana K. Stahl, QSVP Program Manager 
Quality Systems Verification Programs 
Audit, Review, and Compliance Branch 

The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, national origin, age, disability, and 
where applicable, sex, marital status, familial status, parental status, religion, sexual orientation, genetic information, political beliefs, reprisal, or because all or part of 
an individual’s income is derived from any public assistance program. 

DStahl
Pencil
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